
M e r r y  C h r i s t m a s 
&  H a p p y  n e w  y e a r

M a k e  i t  s p e c i a l



FESTIVE  
PRE-ORDERED 
DRINKS MENU

DRINKS PACKAGE ONE
£18

•• �Five bottles of Thai 
beers 

DRINKS PACKAGE TWO
£30

•• �Two bottles of Thai 
beers

•• A bottle of prosecco

•• �A bottle of still or 
sparkling water

DRINKS PACKAGE THREE
£33

•• �Two Glasses of 
prosecco on arrival 

•• �A bottle of Sauvignon 
blanc or Malbec

•• �A bottle of still or 
sparkling water

During the festive period, 

Why not surprise your family & friends 

with a    gift voucher!

Perfect experience for any occasion, our  
gift voucher is available for purchase online, 

visit www.tetrestaurant.co.uk/gift-vouchers/ or call us 01924 298 555

perfect gift?
looking for the 

to:

from:

amount:

message:01924 298 
555

3-9 Cross 
Square

Wakefield,
 WF1 1PQ

www.tetres
taurant.co

.uk

Terms and 
conditions

 apply. Va
lid for 1 

year from 
date purch

ased.

G I F T  V O U C H E R



Tasting Menu
SÀI GÒN
Min.2 people or more 
*  Tue – Thu £36 per person
* Fri  – Sat £39 per person

THAI PRAWN CRACKERS 
with chilli dip

To Start  [N]

Homemade duck spring rolls 
Chicken satay [g] 
Grilled pork 
Thai fish cake [g]
and a selection of homemade 
sauces

TO CONTINUE
BEEF FILLET PANANG CURRY  [G]

Semi dry curry sauce with 
coconut, fine bean, chilli, top 
with lime leaves

CHICKEN GREEN CURRY   [G]

Chicken breast with courgette, 
aubergine, bell pepper, bamboo 
shoot, sweet basil and coconut 
milk

CRISPY FRIED  
SEABASS FILLET  [N]

With tamarind, chilli sauce, 
cashew nuts and crispy basil

CHICKEN GARLIC &  
BLACK PEPPER  
Chef local recipe, onion,  
bell peppers, mushrooms and 
spring onion.

Tasting Menu
NHA TRANG, (VEGETARIAN)
Min.2 people or more 
*  Tue – Thu £26 per person
* Fri  – Sat £29 per person 

STEAM SOY BEAN IN POD 

To Start  [N]

Vegetable spring roll 
Mushroom satay [g] 
Sweet corn cake 
Broccoli tempura 
and a selection of homemade 
sauces

TO CONTINUE
BUTTERNUT SQUASH RED 
CURRY   [G]

Coconut milk, courgette, 
tomatoes, bell peppers and 
fresh sweet basil

THAI STIR-FRY TOFU GINER
Fresh ginger, spring onions 
and yellow beans

MUSHROOMS WITH CHILLI & 
BASIL 
Fine bean, bell pepper, and 
spring onions

AUBERGINE TAMARIND [N]

Crispy aubergine on light 
batter with tamarind sauce top 
with fried shallots and cashew 
nut

FESTIVE 
MENU 

Available from 26th November – 31st December

Tasting Menu
HÀ NôI
Min.2 people or more 
*  Tue – Thu £34 per person
* Fri  – Sat £37 per person 

THAI PRAWN CRACKERS 
with chilli dip

To start  [N]

Vegetable spring roll [v]
Prawn toast
Chicken satay [g] 
Grilled pork 
and a selection of homemade 
sauces

TO CONTINUE
BEEF FILLET BLACK BEANS 
SAUCE
Onion, broccoli, mushroom, 
carrot

CHICKEN MASSAMAN  
CURRY  [N] [G]

Mild curry with coconut, milk, 
onion, baby potatoes and 
cashew nuts

NUTTY CHICKEN   [N] [G] 

Grilled chicken breast on veg 
topped with peanut sauce, 
fried shallots.

KING PRAWN GARLIC & BLACK 
PEPPER  
Chef local recipes, onion, 
bell pepper, mushroom and 
spring onion

Choose a side
 
RICEBERRY RICE [G] 

Super- organic food! Rich in antioxidants, 
vitamins, minerals and fibre to help our immune 
system stay healthy. 

SINGAPORE NOODLES 
(£3 supplement)
Stir fried rice vermicelli – thin noodles with 
egg, onion, bell peppers, beansprouts, spring 
onion and spiced.	

EGG FRIED RICE

COCONUT RICE [G]

JASMINCE RICE [G]

CHOOSE A DESERT
Salted Caramel & Chocolate Cheesecake 
Vittles’ 
With Chocolate sauce, vanilla ice cream

A Selection of Ice Cream and Sorbets 
Vanilla & Chocolate ice cream or mango sorbet

If you have any special dietary needs due to personal choice, religion, food allergy, or food intolerance we are willing to guide you on the 
choice of meal which can be specifically catered to suit your needs. However, TẾT does not guarantee any of our dishes to be ‘nut free’, 
therefore please speak to our staff for further assistance.

  Vegetarian
  Gluten Free
  Contains Nuts

Mild Spice

Medium

Hot



Christmas Lunch 
Two Course £19 .95 per person

Starters
THAI STEAMED DUMPLING
Minced chicken & prawn in light 
soy sauce

VEGETABLE SPRING ROLL [V]

Sweet chilli sauce	
SWEET CORN CAKE [V]

Cucumber salsa

Mains
ADD PRAWNS or BEEF  to any main for £3 
Upgrade your rice to STICKY RICE [G] for £1 .50 or RICE NOODLES for £1 .80

GREEN CURRY  [G] 

CHICKEN or VEG TOFU [V]

Courgette, aubergine, fine bean 
bamboo shoot, basil and coconut 
milk
Served with jasmine rice

THAI STIR-FRY GINGER 
CHICKEN or VEG TOFU  [V]

Fresh ginger, onion, black 
fungus mushrooms, spring onions 
and yellow beans
Served with jasmine rice

HOT CHICKEN STIR-FRY     
Garlic, chillies, fine bean, 
bell peppers and basil leaves
Served with jasmine rice

GRILLED CHICKEN SALAD   [G] [N]

Crispy young cos lettuce, 
shallots, cucumber, cherry 
tomatoes, coriander with peanut 
sauce

RED CURRY  [G]  

CHICKEN or VEG TOFU  [V]

Coconut milk, aubergine, bamboo 
shoot, courgette and basil
Served with jasmine rice

CHICKEN CASHEW NUTS  [N] 

Stir-fried with onion, bell 
peppers, mushroom, carrot, 
pineapple, spring onion, dried 
chilli and roasted cashew nuts. 
Served with jasmine rice

PAD THAI [G] [N]

CHICKEN or VEG TOFU [V]

Thai famous stir fried rice 
noodles in tamarind sauce, egg, 
beansprouts, spring onion, 
tofu, sweet turnip and roasted 
peanut

MASSAMAN CURRY  [N] [G]

CHICKEN or VEG TOFU  [V]

Mild curry with coconut milk, 
onion, baby potatoes and cashew 
nuts
Served with jasmine rice

CHICKEN SWEET & SOUR
Stir-fry with pineapple, cherry 
tomatoes, cucumber, onion, 
carrots and bell peppers.
Served with jasmine rice

CHICKEN Fried RICE [G] [N]

Fried rice with onion, bell 
peppers, spring onion, egg, 
roasted cashew nuts top with 
shallots

CHICKEN SATAY [G] [N]

Marinated chicken breast on 
bamboo skewers, grilled over 
charcoal, served with homemade 
peanut sauce & cucumber salsa

GRILLED PORK 	
Marinated in soy sauce on 
bamboo skewers, with chilli 
tamarind sauce

TOM KHA CHICKEN  [G]	
Coconut milk with lime leaves, 
mushroom, lemongrass, galangal, 
lemon juiced dried chilli and 
coriander

  Vegetarian
  Gluten Free
  Contains Nuts

Mild Spice

Medium

Hot

If you have any special dietary needs due to personal choice, religion, food allergy, or food intolerance we are willing to guide you on the 
choice of meal which can be specifically catered to suit your needs. However, TẾT does not guarantee any of our dishes to be ‘nut free’, 
therefore please speak to our staff for further assistance.



BOOKING & CANCELLATION POLICY 

We would like to inform our customers that we require a deposit for a party of 
8 or more people at a cost of £10 per person. Cancellations must be confirmed 
14 days prior to the booking date. If not, your deposit will be non-refundable 

and non-transferable, this also applies to a decrease in numbers. 

Bookings made for 8 or more people between 1st December & 31st December 
requires the deposit to be paid by 31st October - any bookings after this date 

will require a deposit within 2 days, to confirm reservation.

Group dining of 8 or more guests are required to choose from our  
Festive menus. 

Please let us know if you are running late, as we are unable to guarantee 
tables beyond 15 minutes.

For booking enquires please call our reservation team on  
01924 298 555 or email eat@tetrestaurant.co.uk

3-9 Cross Square, Wakefield, WF1 1PQ 

Visit www.tetrestaurant.co.uk Email eat@tetrestaurant.co.uk Call 01924 298 555


